TITLE OF INVENTION 
Collagen Protein Breads, Cereals, Rice, Pastas 

CROSS-REFERENCE TO RELATED APPLICATIONS 

Not Applicable 

STATEMENT REGARDING FEDERALLY SPONSORED RESEARCH OR DEVELOPMENT 
Not Applicable 

REFERENCE TO SEQUENCE LISTING, A TABLE, OR A COMPUTER PROGRAM 
LISTING COMPACT DISC APPENDIX 

Not Applicable 

BACKGROUND OF THE INVENTION 

The object of this invention is to provide added protein to breads, cereals, rice, and 
pastas. 

BRIEF SUMMARY OF THE DSTVENTTION 
A protein additive made from powdered collagen is mixed with any grain, rice, or pasta flour 
to make a bread, cereal, pasta, or rice product to provide protein that is otherwise absent from 
these products. 
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BRIEF DESCRIPTION OF THE SEVERAL VIEWS OF THE DRAWING 
Not Applicable 

DETAILED DESCRIPTION OF THE INVENTION 
Collagen, a beef by-product, is ground into a powder. This powder is then combined with 
any grain or rice flour and made into breads, rolls, buns, flat breads, cereals, pastas. Instead 
of getting nourishment solely from the bread there is additional protein added from the 
collagen. 
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